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A  Service  - 

For  Pood  Sditors  of  Western  Dailies 

-  GOI1T&  UP  IIT  SMOICB 

Sinber  valued  at  more  than  five 
million  dollars  v/ent  up  in  smoke  during 
19^5*    Total  timber  and  property  damage 
from  forest  fires,  on  both  protected 
and  unprotected  land,  was  estimated  at 
$26,725,919. 

It  :nav  surprise  you  to  learn 
that  arson  v/as  the  largest  single  cause 
of  forest  fires  during  the  year*  In 
protected  areas,  27  percent  of  the  19^5 
forest  fires  were  reported  as  of  incen- 
diary origin.    Eere  are  the  causes  of 
19^5  fires  plus  the  number  attributed 
to  eacii  as  reported  by  the  Forest  Ser- 
vice;   Incendiarists,  15»376;  sraokersi 
12,569;  debris  burners,  7»630;  miscel- 
laneous, 7*37^;  lightning,  6,713;  rail- 
roads, 4,307;  campers,  1,864;  and  luii>- 
bering,  33^*         the  Pacific  area  alone* 
909*799  acres  of  land  were  burned  over. 

Let's  be  careful.    Timber  is  in 
short  supply,    \Ihen  v/e  visit  the  forests 
this  year,  let's  be  particularly  care- 
ful v/ith  smokes,  carapfires,  firearms 
and  other  fire  makers. 


San  Prancisco,  California 
August  2,  1946 

3B5AK  OPEIT  A  COCOIOT 

If  you  have  never  tasted  grated 
fresh  coconut  over  vanilla  ice  cream, 
you  have  a  treat  coming.    Don't  skimp 
on  the  coconut       if  you  want  a  truly 
tropical  dessert.    And  let's  not  be 
forgetting  coconut  cream  pie  in  a  gra- 
ham cracker  crust  or  coconut  cake  — 
angel  food  preferred  in  view  of  the 
fat  shortage. 

Coconuts  are  arriving  daily.  In 
fact,"  the  present  world  supply  of  whole 
coconuts,  as  well  as  shredded  and  des si- 
cat  ed  or  similarly  prepared  coconut 
meat,  has  increased.    In  viov/  of  this, 
controls  over  the  importing  of  coconut 
have  been  removed  on  those  products 
that  do  not  contain  any  cane  or  beet 
sugar, 

This  amendment  which  bccajne  of- 
fer; tive  July  25  not  only  lifts  import 
controls  on  shipments  of  coconut  for 
domestic  consumption  into  the  United 
States,  but  also  on  trans-shipments 
through  this  country. 
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A  I/OHLS^  S-SYE  YCT  PIT  ?00D 

The  world's  total  food  supply 
v/ill  bo  mcomfortably  low  in  I'^k^kji 
5liiG  has  boon  indicated  in  a  report  by 
uSBa.' s  Office  of  Foreign  Agricultural 
Hel'i'.tions*    'tnile  world  production 
will  be  larger  this  year  than  last,  it 
v/ill  still  be  lower  than  the  average 
before  the  v/ar.    In  addition,  there  is 
a  snail or  carryover  particularly  in 
the  case  of  bread  grains, 

So  get  right  dov/n  to  facts,  the 
report  indicates  that  there  are  pros- 
pects for  a  near  record  crop  of  v/heat 
in  ITorth  America  with  substantial  iit- 
creasGS  in6.icated  in  Europe,  ITorth 
Africa,  and  Turkey,  and  a  larger  acr^ 
age  in  the  southern  hemisphere. 

Over  in  the  Far  East,  starvation 
is  inminent       the  fall  rice  harvest 
v;ill  make  the  difference  betv/een  life 
and  death  to  nany»    The  rice  crop  will 
be  sonev/hat  larger  than  last  year's 
short  crop  even  though  it  be  con- 

siderably below  the  prev/ar  average. 

ire  can  look  for  a  larger  world 
production  of  sugar  in  1946-^7,  "but  as 
far  as  fats  and  oils  are  concerned, 
the  situation  still  isn't  good  with 
production  far  below  world  needs, 
'Jorld  supplies  of  meats,  dairj/:  products 
and  eggs  are  likely  to  be  smaller  dur-    *  . 
ing  this  next  year  due  to  restricted 
supx)lies  of  feed  and  the  marked  in- 
creo.sc  in  prices  on  this  item.  . 

One  thing  for  which  the  v/orld  can* 
be  thankful  is  that  harvests  in  ITorth 
Africa  and  Central  Europe  have  eased 
at  least  temporarily  the  tight  food 
situation  in  those  areas.  Extensive 
production  of  garden  vegetables  has 
i?icreascd  the  food  supply  also, 
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MEi    RAEl    BAHl  RIOEl 

Lct^s  give  three  cheers.  This 
next  year  we  can  figure  on  serving  a 
little  more  rice  pudding.    And  that 
goes  for  Spanish  rice  and  rice  pilaff 
too.    TJSM  has  announced  that  civilians 
will  receive  a  million  more  bags  of 
rice  for  the  next  twelve  months  as 
compared  v;ith  last  year's  allotment. 
Bach  bag  of  milled  rice  contains  a 
hundred  pounds.    Last  year  civilians 
received  J  million  bags  ••  this  year 
beginning  July  first,  our  share  is 
8  million  bags. 

The  total  rice  supply  is  expected 
to  be  approximately  19  million  bags 
which  is  just  about  the  same  as  last 
year.    Except  for  the  8  million  bags 
nov;  slated  for  civilian  consumption, 
the  rice  will  be  shipped  to  U.S.  ter- 
ritories, delivered  to  USDA' s  Produc- 
tion and  Ilarketing  Administration  for 
the  Philippines  and  UlCillA.  (for  dis- 
tribution in  China),  to  .U.S.  military 
and  war  services,  and  used  for  commer- 
cial exports. 

But,  even  with  this  increase  in 
civilian  supplies,  continue  to  toss 
rose  petals  at  the  newly  v/edded  pair 
instead  of  throvdng  rice,  Hemomber, 
rice  is  the  principal  food  in  the 
diet  of  nearly  one-half  of  the  world's 
population.      •        '  • 
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OROCERs  mrp.A  haito 

In  many  places  along  the  Pacific 
Coast,  meat  counters  are  closed  two 
or  more  days  a  week.  .Most  stores 
have  arranged,  hoxirever,  that  homemakers 
who  bring  in  salvaged  kitclien  fats 
may  have  it  accepted  at  the  grocery 
counter  if  the  meat  counter  is  closed. 

DonH  stop  saving  inedible  fatsi 
The  need  is  still  great# 
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iflLI  YOU  HS  rlY  HOITBY  35B? 

Honos''  on  "biscuitsl  Honoy  on  v;afflcs| 
Honey  with  peaches,  sliced  very  fine, 
ITo  natter  v/here  you  taste  it  ••  it's 

Have  you  ever  tasted  honey  that 
tl-o  b.oes  have  nanufactured  from  turpon?- 
tino  v;eed  that  grows  in  the  San  Joaquin 
valley  of  California  or  other  semi-des- 
sert country?    That  is  really  something 
♦  ,  a  li'ght  greenish  amber  with  a  delec- 
table flavor*    Or  have  you  ever"  contacted 
firev/ced  honey  on  a  bisxiuit*  This 
claims  Oregon  as  its  habitat.    And,  of 
course,  there  is  the  delicate  orange 
blossom  honey,  eucalyptus; ;  ailfalf a,  sage» 
bucia-iheat  and  cotton  honey,  v/hich  is 
relatively  new  to  the  V7est«    This  cotton 
honey,  is  extra  fine-  and  an  innovation 
as  the  bees  donH  tolzo  it  from  the 
blossoms  but  from  the  plant  itself. 

p'is  year  the  bee  population  has 
increasedl^  There  -were  5,787,000  col- 
onies of  bees  in  this  country  as  of 
July  first  of  this  yea-r,". 'which  was  six 
percent  above  last  year  and  thirty- 
three  percent  above  that  on  -the  same 
date  in  19^0,    And  perhaps  you  didnH 
leiow  that  the  average  good  colony  con- 
tains some. 120 »060  bees,  roughly  speak- 
ing.   The  Bureau  of  Agricultural  Eco- 
nomics reports  this' increase  in  popu- 
lation from  infbrmation  received  from 
about  live  thousand  beokeeT)crs  covering 
farm  owned  and  non-farm  owned  bees, 

USDA  did  want  an,  eight  percent  iiv-. 
crease  in  bee  colonies , this  year  because 
of  the  sugar  shortage  but  this  was 'not 
reached,  mainly  because  of  lumber  short- 
ages which  cut  down  the  production  of 
equipment  manufacturers.    Then  too,  in  ~' 
order  to  start  new  colonies,  it* s  nec- 
essary to  have  beeswax  and  cither  honey 
or  sugar,  ; 

Bees  must  eat,  too,  to  live  and  if 
honey  isnH  available,  a'  concentrated 
sugar  syrup  is  used,  usually  placed  in 


pans  just  outside  the  entrance  to -the 
hive.     In  fact,  an  average  colony  will 
consume  about  kO  pounds  of  honey  or 
sugar  syrup  during  their  annual  v/inter 
vacation*    This  is  v/hen  they,  rest  up 
v/hile  waiting  for  "the  flower.s  that 
bloom  in  the  spring,  tra  la"« 

IJhen  they  do  get  dov/n  to  business 
and  buzz  around,  each  hive  v/ill  furnish 
anyv/here  from  kO  to  l60  pounds  of  honey 
a  season  for  consmaption',    I'his  honey 
is  generally  extracted  from  the  frames 
by  means  of  centrif.igal  force.  The 
bees  that  operate  un  the  orange  groves 
will  produce  about  120  pounds  of  honey 
per  hive  in  "the  early  spring  season,. 

» 

If  honey  sugars,  think  nothing  of 
it.--  Just  place  the  jar  in  a  v/arm  place 
or  let  it  stand  in  a  pan  of  v/arm  water 
for  a  few  minutes.    And  remember  this, 
pure  honey  v/ill  sugar  readily  •«  adul- 
terated honey  not  so  quickly,.  Alfalfa 
and  cotton  honey  are  both  addicted  to 
sugaring  easily,    Talce  your  pick  of 
dark  or  light  honey  ,»  althougli  the 
light  amber  is  generally  preferred. 
The  color  and  the  flavor  depends  on  the 
company  the  bees  keep, 
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EE  SASISTY'vnsS 

The  week  of  July  21  vms  designated 
by  president  Truman  a.s  ITatibnal  Farm 
Safety  Ifeek  but  this  doesnH  mean  that  • 
v/e  shouldn't  be  safety,  wise  all  year, 
not  only  in  the  farm  home  bui  also  in  . 
the  city, 

Keep  steps  in  repair  and  well 
liglited;  rjiload  all.  the  gims  and  lock 
them  up;  give  medicines  and  poisons  a 
special  location  with  special  labels; 
don't  hoard  oil  soaked  rags;  t-ujpn  the  .. 
handles  of  cooking  utensils  to  the' 
back  of  the. stove;  keep  electric  cords  . 
in  good  condition  and  handle  correctly. 
These  are  Just  a  few  of  the  suggestions 
from  the  Itational  Safety  Council. 

-0-  ' 
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LI5::Z!TI1'C-  IIT  PIT  A  C0irmSA?I01T 

"I  fool  as  if  I  vjcro  on  a  stoncr 
vacation,"  said  the  zucchini  in  its  neat 
grccn  dress. 

•'I'",  getting  v/iltcd,*'  replied  tho 
yellov;  crooloieck  squash,  "and  I  don't 
care  v/ho.laiows  iti"  ■'  . 

The  v/hite  patty  pan  sq^j^.sh  shrugged 
its  scalloped  skirt.    "'7e  night  as  v/ell 
be  grov/ing  old  on  the  vine  instead  of 
sitting  in  this  market  and  v/aiting  for 
sor.eonc  to  take  us  hone  I" 

"'.fnat  shall  v/e  do?"    noaned  the 
55ucchini.    "Here  v;e  are       lots  of  us, 
just  waiting  for  an  invitation  to  ap- 
pear on  .the  dinner  table." 

"Yes,  and  here  we  sit,"  said  the 
patty  pan  sqiir.sh,  "grov/ing  older  by  the 
ninute.    I  suggest  that  v;e  do  a  little 
advertising,    'fe^re  low  in  price  and 
v/e' re- tasty. , and  v;e' re 'plentiful,  ^i/hat 
nore  cccdd  any  honenaker  ask?" 

2he  yellov;  crookneck  nodded.  '  "Let's 
take  t-orns  advertising  ourselves.  You're 
first,'  gucchini." 

"'..'ell,  for  one  thing,"  boasted  the 
zucchini,  "I'n  chunny  with  tonato. 
Onion  too.    Just  slice "no  and  cook  ne 
\jith  to:L-toos.    I'n.  good  stuffed,  too." 

"Don't  steal  ny  story,"  said  the 
white  patty  pan.    "Cut  a  slice  off  one 
side  of  :.i0  if  I'm  little,  if  not  cut  "In 
half,    Then  parboil.    Hollow  out  and 
fill  v/ith  desired  filling  ••  cheese, 
sausage,  hanburgcr,  fish  ..  it^s  all 
the  sane  to  no,     3alcc.    I'n  'good,  tool" 

"Q,uit  bragging,"  snapped  the  yellov; 
crooloieck.    "I'll  bet  you  never  thought 
of  being  ba::od  betv;ccn  layers  of  han- 
burgcr.   lleat  patties  the  size  of  the 
casserole,  browned  with  onion,  then  lay- 
ers of  sliced  sauash,  and  another  layer 
of "sliced  tonatoes.    Eeep  this  up  indef- 
initely or  -ontil  you  run  out  of  space  or 
material.    Then  balcc." 


"Sounds  OK  but  we  We  forgotten 
sonething,"  said' the  zucchini.-.-  "All 
of  us  nako  a  ver^'  fine  au  gratin  dishv  • 
Q,uite  a  dishi    Just  a  combination  of 
cooked  S(jaash-,  cheese,  nilk  and  eggs, 
seasonings  and  •sone  tine  in  a  no  derate 
oven." 

The  v/hite  patty  pan  rolled  over. 
"Look  at  nc  > .  I'n  Just  right  for 
slicing  and  frymg." 

I'he  yellow  crookneck  sniled^  sweetly. 
'*Seens  to  ne  you' re  forgetting  that  we 
are  very  good  just  boiled  and  nashed, 
particularly  if  nilk  instead  of  water 
is  used  in  the  cooking.    7ery,. little, 
nind  you,  rjid  watch  that  it  doesn't 
burn,." 

"Jiggersl^v;hispered  the .  zucchini. 
"Look  pretty  ..'I  see  a  customer i" 

ITc  nay  not  be  able  to  find  all  the 
ham  v;e  v/ant  at  the.  price . v/e' d  like  to 
pay,  but  v/c  v/ill  have  the  eggsi  Hear 
record  egg  supplies  a.re  reported,  in 
fact,  consumption  of  370  to  3^0  eggs 
per  persan  in  19^46  is  e:q)Gctcd,  second 
only  to^tho  record  consumption  of  390 
eggs'pe'r  person  in  19^5* 

The  chicken  situation  is  a  little  ' 
different.    There  will  be  less  of  all 
poulti*y  products  in  tho  second  half  of 
1946  than  in  the  second  half  of  19^45 . 
You  sec,  tho  number  of  chicks  and 
young  chickens  on  farms  on  the  first 
of  July  of  this  year  totaled  only 
560  million,  fifteen  percent  below 
last  year  at  this  time> 
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San  Francisco,  California 
August  9,  1946 


BON  VOYA&U 

More  rice  is  going  sailing  in  194-51 
ilven  at  that  world  rice  supplies  con- 
tinue to  be  far  short  of  meeting  re- 
quirements,   T'he  supplies  allocated 
"by  liirc  for  the  last  6  months  of  this 
year  are  sufficient  to  provide  only 
alDout  50  percent  of  the  imports  re- 
quired.   By  "required"  we  mean  the 
amo'ont  noeded  for  "basic  subsistence 
in  rice-consujning  countries,    China  and 
India  alone  need,  imxDorts  in  excess  of 
the  supplies  that  are  available  for 
all  claimants, 

S'ollcwing  is  ISFC^s  recommended  dis*- 
tribution  in  metric  tons:    China  ~ 
280,000  tons;  India  -  270,000  tons; 
Ceylon  -  180,000  tons;  Malaya  ~  170,000 
tons;  and  the  Philippines  -  145,000  tons© 
Smaller  consuming  countries  v/ill  re- 
ceive proportionate  quantities.  These, 
of  course,  do  not  bear  any  relationship 
to  the  total  quantity  that  will  be 
recommended  for  any  claimant  for  the 
full  yea.r, 
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^AUC-UST  ABUHDAilCS 

Here  in  the  TTest  v/e  have  plenty  of 
freestone  peaches,  bright  red  toma- 
toes, potatoes,  onions,  corn,  canta- 
loupe, peas,  soft  squash  and  lettuce, 
We've  really  hit  the  jackpot  in 
fruits  and  vegetables, 

~o- 

STJGAR  BOl-Oi  OUTLOOK 

Approximately  24  million  more  pounds 
of  sugar  vdll  be  available  annually 
because  of  an  amendment'  to  War  Tood 
Order  Ho.  7  announced  by. USEA  rer- 
Gently,    This  amendment  increases 
the  extraction  rate  of  refined  sugar 
from  raw  sugar.    As  a  result,  the 
amount  of  refiners'  sirup  will  be 
reduced  considorably.    Por  the  year 
beginning  July  1,  production  of  this 
sirup  will  amount  to  approximately 
fourteen  million  gallons  as  compared 
v/ith  about  twenty-two  million  gallons 
In  the  1945  calendar  year, 

-0- 


U.S.  DEPARTMENT  OF  AGRICULTURE 

Information  Service,  Production  and  Marketing  Administration,  821  Market  Street, 
Ho  om  609,  San  Prancisco  3,  California 


Page  2 


PuilCHASSS  POS  UITIfflA  RiJDUCjlD 

UlTERA  has  requested  a  reduction  in  cer- 
tain food  purchases  as  it  needs  to  use 
its  remaining  resources  to  "buy  cereals 
and  other  products  v;hich  are  cheaper 
in  relation  to  caloric  value.    As  a  re- 
sult, U3DA  has  announced  sulistantial 
cut  "backs  in  food  purchases  for  that 
agency. 

In  general,  these  reductions  affect  the 
relatively  higher  cost  itens,  principal-' 
ly  meat  and  dairy  products.  Canned 
meat  is  one  product  that  v.dll  "be  cut 
"back  as  58  million  po^jjids  originally  re- 
quisitioned. 03?-  ulTISA  vjill  not  "bo  fur- 
nished,   "This  leaves  a  total  of  aJbout 
60  million  pounds  of  canned  meat  to  'oe 
delivered  to  this  agency  during  JuJ.y, 
August  and  Septemoer  and  as  this  amoimt 
has  already  "been  contracted  for,  no 
further  procurement  is  contemplated. 
Dried  milk,  cheese  and  canned  milk  pur- 
cha,ses  v/ill  also  he  reduced.  Originally 
300  million  pounds  of  these  dairy  pro- 
ducts vere  requisitioned,-  "but-  nov/  this 
v/ill  he-  cut  bejck  ahout  125  million  p)0'ands . 
There  is  the  -'possi"bility  o'f  a.  further 
reduction  of  an.  additional  SO  million 
pounds  depending  on  a  final  determina- 
tion of  quantities  already  shipped  and 
the  amount  of  stocks  which  have  Deen 
packed  especially  for  UlTSSA.  Purchases 
for  the  British  and  Pronch- program.s 
v;ill  cont  inue  • 

In  addition,  no  more  deliveries  of  dried 
peas  v;ill  oe  made  to  the  agency.  'The 
same  is  true  of  canned  fish  except  for 
the  outstanding  requirement  for  10  mil- 
lion pounds  of  ground  fish,  and  even 
this  v/ill  "be  reduced  if-  possiole. 

On  the  other  hand,  USDA  v.dll  maice  every 
effort  to  deliver  to  UlTSHA  adequate 
quantities  of  grain  and  grain  products 
and  fats,    Hvcr^z  effort  will  ho  made 
to  furnish  lard  in  accordance  with  aJ- 
loca.tions  ajid  to  sulostitute  this  item 
for  the  edible  tallov;  that  will  "be 
cancelled. 


WIZD  ilC-G-S  POR  BRITISH 
BAK3RS 

The  U33}A  purchase  program  for  dried 
v;hole  eggs  has  "been  up-ped  another 
ten  million.    These  are  for  export 
to  the  United  Kingdom  and  prohaoly 
a  large  share  will  "be  packaged  in 
14  pound  cartons  for  use  "by  British 
"bakers  and  food  processors.  Tv/enty- 
five  million  pounds  of  this  dried 
egg  powder  have  aJLready  "been  packed 
in  5  ounce  pa.ckages  so  familiar  to 
homemal'cers  in  ilnglajid.    This  size 
ca.rton  is  required  under  their  ra- 
tioning program. 

This  additional  quajitity  v/ill  "bring  ' 
the  total  pujTchases  up  to  85,500,000 
pc^ands,  or  to  "bring  this  dov/n  to 
ca.ses,  this  aunount  is  equivalent  to 
8,500,000  cases  of  shell  eggs  ..  30 
dozen  to  the  case.    That's  a  lot  of 
eggs  in  anyone's  language* 

-o- 

"AU  C-EATIiT" 

G-overrjnent  requirements  have  "been  re- 
duced on  Cheddar  cheese,    Promerly  it 
was  estimated  that  116  million  pounds 
of  cheese  wouJLd  "be  needed  for  military 
and  export  uses,    -his  has  now  "been 
cut  to  90  million  pounds  from  this 
season's  production.    As  the  set- 
aside  quotas  for  Ma^.^-,  June  and  July 
v;ere  30  million  pounds  ea,ch  tx»taling 
the  reQ_uired  90  million,  further 
set-a,side  on  cheese  ha.s  "been  cancel- 
led.   The-  net  result  to  the  homemalcer 
V'ill  "be  more  cheese  in  the  nea.r 
future..    Look  up  youT  favorite  recipe 
for  cheese  fondue,  open  faced  cheese 
sajidv/iches  and  cheese  souffle. 
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A  3ALilTC3D  FOH  PLALTTS 

In  spito  of  incroasod  production  of 
fortilizor  natorials  in  many  countries, 
the  world  shortage  is  so  sovorc  that 
the  pro  Dion  of  obtaining  a  fair  distri- 
"bution  has  boGn  oven  noro  difficult  than 
during  the  v/ar. 

You  may  thinly  this  statement  has  little 
place  on  food  pages,  "but  fertilizer  is 
inportop-t,    Plaj.it s  must  be  fed  if  they 
arc  to  produce.    And  if  plants  don't  pro- 
duce, v/hat  are  we  ajid  the  rest  of  the 
hungry  v/orld  going  to  eat? 

"Iforld  reouirer.ont s  for  nitrogen  exceed 
supplies  "05-  25  percent.    In  the  case  of 
phos^iliate  rock,  world  suppl^^  v.dll  "be  16 
percent  less  thaai  the  need,  vrhile  soluble 
phosphates  oxo  even  lower  as  thoy  will  bo 
short  by  32  percent.    As  far  as  potash 
goes,  v/e'  vTill  have  a  balajice  betv/een 
supply  pjid  demand  only  if  exports  from 
G-ermany  re^.ch  prov;ar  levels. 

The  production  of  fertilizer  materials 
in  the  U.S,  is  expected  to  be  maintained 
at  the  peaic  var  level,  v/ith  perhaps  some 
increase*    On  the  basis  of  act'uaJ-  active 
ingredients,  this  production  will  be 
nearly  double  .the  a.verage  annual  q^uantity 
used  -din- ing  the  period  betv;een  1935  to 
1939.    Supplies  -available  for  consumption 
are  expected  to  equal  at  least  the  record 
quantities  used  during  the  year  ending 
June  30,  1946,  taking  into  consideration 
both  imports  and  exports. 

Around  the  first  of  August,  USDA  announced 
the  quo2itities  of  fertilizer  materials 
v;hich  are  expected  to  be  available  to 
farmers  of  the  United  States  including 
Puerto  2ico  and  Hawaii  for  1946-47,  The 
supply  of  nitrogen  v/ill  be  approximately 
the  same  as  Ir^t  year,  there  v;ill  be 
slightly  more  potash,  and  8  percent  more 
s  0 lub le  pho  s  phat  e  s , . 
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OP  PLiJim"  CJJLjlBRATIOil 

I-Iarvest  Festivals  v;ill  provide  the 
climax  to  1946  hom.e  garden  end  food 
preservation  a.ctivities.    These  will 
feature  competitive  displays  of  home 
grovrxi  and  home  crnned  fruits  and 
vegetables.    Pirns  are  already  being 
made  by  local  groups  over  the  co\uitry 
to  nvko  these  festivities  outstrnding, 

Paul  C.  Stark,  iixe cut ive  Director  of 
the  Famine  -Emergency  Committee ,.. asked 
recently  that  local  groups  lend  en- 
couragemont-  and  assisfance .  to  the 
program.    These  harvest  festivals  v/e  re 
a  feature  in  the  food  piro  duct  ion 
p)icture  during  the  war,  and  a  repeat 
performance  is  requested  this  year, 

"VJ'e  v/ant  to  emphasize  again,"  says 
Mr,  Staxk,  "the  im.portance  of  these 
Harvest  Festivals  In  stimulating  and 
encouraging  continued  interest  in 
late  gardens  and  a  majcimum  amount  of 
home  canning  which  merns  so  much.  In 
view  of  the  present  world  food "situa- 
tion and  its  effect-  on  the  family 
economy  and  the  famine  situation 
abroad  it  is  very  im.portant  that  con- 
tinued interest  in  this  food  activity 
be  maintained,    '•'e-  do  not  knov;  of  any- 
thing that  v;ill  do  as  much  good  at 
the  present  time  as  the  encourag'onont 
of  these  Harvest  Festivals," 

The  person  selected  as  top  v/inner  in 
each  local  Harvest  Shov/  v/ill  receive 
a  Certificate  of  award  from  the 
i^ational  "G-ajrden  Institute,    .These  will 
be  furnished 'free  of  charge  by  the 
Institute,  •    .  . 

Perhaps  this  would  be  a  good  time  to 
mention  the  cups  v/hich  v/ill  be  ,  av;a.rded 
to  the  v/oman  selected  as  Sta.te  caiining 
champion  in  each  participating  State. 
The,  State  iJxtension  Service  must  de- 
termine'eligibility  requirements  and 
standards  of  performance,  otA  must  as- 
sume '  the  responsibility  for  selecting 
the  contest  winner.    These  cups  are 
also  being  furnished  by  the  iTational 
G-arden  institute. 
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SO^Sl  P3AGHY  IIIBAS:;    ...  ;: 

Tho  largest  iDoach  in  tho  "biggost  troo 
shook  a  loaf  and  said,  "Girls,  I'd  like 
your  attention  please.    \Jq  nay^  find  .our- 
selves ofcthe  tree  most  eiiy  day  now  .and 
I  wont  you  to  knov;  "beforehand  just  what 
your  future  niay  be,"  .     ■  . 

"Bushel  basket,  here  I  come,"-  sang  the 
hediuxi  sized  xDeach  with  the  rosiest  cor.- 
ple:cion,     "Pdght-  into  a  menu-- .pLan.  ".  •  '  . 

The  largest  peach  sighed.-  "ilov/,.  honey. ." 

"Honeyi    "Uhat's  what  I  v/ant;, "  interrupted 
the  rosiest  poach,  "I'd  like  to  "be 
sliced  very  fine  and  mixed  v/ith  honey 
and -chilled  until  very  cold," 

The  peach  of  tho  most  generous  propor- 
tions tried  agaia.     "If  that  .is  v/hat  you 
want  for  your  fate,   I  hope  you  get  it. 
Of  course,  you  may  get  into  a.  pulp," 

"There 'd  "be  nothing,  wrong  with  that  "be- 
cause then  I  might  end  up  in  ice  cream, 
souffle,  whip,  ice  "box  calce,  or  sherbet." 

to-. 

"Tifhat '  s  going/happen  to  me?"  asked  a: 
tempting,  golden  peach,     "I'm  worried, 
about  v/hat  is  going  to  haiojpGn  to  my  com- 
plexion rfter  I'.m.  peeled.     I've  heard  / 
that  peeled  peaches  turn  browi.  Horrid 
thought l" 

The  largest  peach  smiled  benignly.  "Uo 
reason  for  it  at  all.    Just  get  acidula- 
ted,    Simi^le  operation.    Jujnp  into  water 
to  v/hich  lemon  juice  ha-s  been  added. 
Pineapple  juice  will  turn  the  trick  too," 

"Personally,  I'd  like  to  be  comfortable, 
I  v/ant  to  get  sliced  and  then  recline  in 
a  caiitaloupc  half,"  broke  in  one  of  tho 
other  sisters,- 

"Hot  mel"  .  exclaimed  the,  fairly  green 
poach  that  was  hanging  close  to  the 
trunk..  "3rklng  is  my  dish.    Rumor  has • . 
it  that  peaches  boXed  with  oraiigc  juice 
and  sugar  plus  a  fov;  slivered  ^almonds 
is  just'  the  ticket  for  those- of  .us  in 
an  under  ripe  condition,"      ■  / 


The  pe  ach  with  •  the  -  f  Ine s t " "curve  S  swung 
bE.ck  and  forth  in  the  breeze •  "Ifell,.. 
that's  all  right  for 'you, girls, . but  I' 
want  to  get  under  glass,    I'd  like  to' 
be  aro^ond  when  winter  comes,"  . 

••  .      'TOMATO  TIMS  • 

It's  tomato  time.    Time  to  rustle  to-  . 
mat oes  into  a  salad  or- slice  for 
sandwiches.    Time  for  sauted  or  broiled 
tomatoes  or  a  spicy  mixture  o'f  onion,  ' 
■garlic  and  these  crimson  roly-polys  in 
a  sauce.    And  it's  just  the  moment 
for  stuffed  b.^ked  tomatoes  vdth  their 
inner  secrets. 

An  August  salad  without  a  tomato  is 
like  a  new  fall  hat  without  a  feather I 

,    A  plujiipish  tomato  stuffed  v/ith 
cotta.ge  cheese  and  garnished  v/ith  nut 
meats  is  as  simple  as  Simon,  The 
cheese  may  have  been  introduced  to  a  . 
bit  of  onion  and  green  pepperw  " 

A  slice  of  tomato  ato"p  a  slice  of 
pineapple  is  a  case  of  love,  at  first 
taste.    Peaches  and  tomatoes  are  like- 
wise most  friend.ly, 

A  hollov/ed-out  tomato  filled'  v/ith 
perfection  salad  and- chilled  until  firm 
v/ill  turn  into  a  flov/er  if  you  cut  it 
into  sixths  viih  a  sharp  knife.  An 
easy  v/ay  to  have  flov/ers  on  your  table, 

A  broiled  or  sauted  tomato  slice  is  a 
jev/eled  ornament  on  the  dinner  plate  I 
Don't  peel  .,  the  tomat'o  pulp  needs 
a  confining  influence . 

Brush  tomatoes  v/ith  mustard  before 
broiling  or  go  still  farther  raid 
sprinkle  v/ith  chopped  chives  or  onion,, 
green  pepper  and  butter  plus  the  usufil 
salt  and 'pepper.    These  are  called 
devilled  tomatoes  .■.  spicy,  you  1-niowl 

Sugar,  bread  crumbs,  salt  and  butter 
cf^n.  also  top  a  slice  ef  tomato  T)reparod 
for  broiling.    The  sweeter  side  of  tho 
picture . 

Tomatoes  get  a  good  complexion  for 
frying  if  dipped  in  flour  seasoned 
v/ith  salt  and  a  suspicion  of  sugar. 
Saute  in  the  same  pan  in  which  the  neat 
\T/as  cookod. 
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THB  "BASIC  7"  OP  GOOD  ITUTSIglOi: 


l^vcr^  conscientious  horneraalcer  tries  to 
follov;  the  rule*  of  the  "Basic  7"  plan-* 
ninghor  ncals,    ¥ith  that  standard  in 
mind.,  let's  see  vfhat  the  future  holds  for 
menu' planners  according  to  a  USHA,  report 
on  the  national  food  situation. 

(jrroup  1  -  green  and  ycllov/  vegetables, 
Slic  prb'cluction  'of  commercial  truck  croj)S 
for  hojic.  consumption  is -  c^cpectcd  to  hit 
a  new  high,  '  Right  now  soft  squash  is 
abundant  and  there  are  prospects  for  re- 
cord S2Din£lch  and- lettuce  crops.    In  addi- 
tion, 'more  green  peas- will  be  processed 
than  over  before,    '     '  ' 
(S'roup  2  -  oranges ,  ^  grapefruit ,  tomatoes, 
cabbage .    Large  citrus  crops  arc  in  pros- 
pect v/hile  an  individual  crop  record  is  „, 
QXpcctcd  in  tomatoes,  "     ■    --  . 

Grroup  3      potatoes  and  other-  vegetables' 
and  fruits.    Potatoes  are  abundant  due  to. 
near  record  crop  and  the  outlook  for  fr.esh 
fruit  and  vegetable  supplies  during  the 
balance  of  the  season  is  very  good.  Sup-, 
plies  of  canned  vegetables  will  continue 
large  and  more  canned  fruit  v/ill  be  avail- 
able than  last  j^ear, 

G-roup  U  -  milk  and  milk  products.-,  Per 
the  rest  of  19^6,  per  capita  supplies  o.i 
milk  in  all  forms  will  be  seasonally 
smaller,  but  on  the  other  hand  milk  pro- 


August  lb,  ViiVo 


duction  per  cow  in  July  was  the  largest 
in  the  22  years  records  have  been  kept. 
If  prices  are  raised  on  fluid  milk,  this 
will  probably  result  in  a  shift  "to  more 
manufactured  dairy  products, 
G-roup.  5      meat,  poultry,  fish,  eggs,  •  - 
dried  beans,  etc.    Until  late  fall ,  meat 
supplies  v;ill  be  larger  than  a  year  ago, 
Presh  and  frozen  fish  will  be  plentiful- 
with  more  canned  fisli  in  prospect.    Egg  • 
supplies  will  be  relatively  large  during 
the  ne:ct      o'r  ^  months.    Less  chicken 
v/ill  be  available  than  last  fall  and 
winijey,  but  about  the  same  amount  of 
turkey  on.  a  per  capita  basis.    And  there 
are  -  Large J?  crops  of  dry  beans  and  peas 
than  in  19^5  even  though  the  bean  crop 
is  below  the  average. 

Group  6  -  bread,  flour';  cereal.    If  re- 
strictions on  milling  of  flouj?  and  manur- 
facture  of  other  food  grain  products  for 
civilian  distribution  arer  continued,  do- 
mestic supplies  will  be  short  for  the 
rest  o't,  the  yearo    However ,  -v7ith  new 
crops  being  harvested,  the  situation  has 
already,,  improved, 

G-roup  7  -  butter  and  fortified  margarine» 
There  is  little  prospect  for 'a  signifi- 
cant  improvement  in  ■  civiliaix  supplies  of 
food  fats  in  the  coming  months.  Butter- 
production  is  declining  seasonally  and 
heav^''  lard  exports,  are  scheduled.  Oil 
grops  are  belov/  last  year, 
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OIL  ZElOi:  'THE  PKILIPPIl^S 


SCHOOI.  DATS 


On  August  tiie  8th,  an  agreement  was 
signed  in  Ilanila  wherebj'"  the  Philippine 
Govsrnnent  agreed  to  sell  its  entire  ex- 
port aole  surplus  of  ccpr^i  and.  coconut 
oil  to  the  COG  o::-  its  designee  for  one 
year  beginning  July  1,  l^kbo     In  addi- 
tion, the  Philippine  G-overnment  has 
agreed  not  to  place  any  restrictions 
upon  the  production  or  export  of  copra 
to  the  "U.S.    Por  those  countries  that 
have  ISPC  allocations,  purchases  will 
"be  made  oy  the  Pats  and  Oils  Branch  of 
Production  and  Marketing  Administration 
through  normal  commercial  channel Sc 
Private  importers  v/ill  purchase  all  the 
cepra  imported  for  use  in  the  United 
Soatcs,  uith  control  through  import 
licenses* 

60,000  tons  of  copra  and  coconut  oil 
v/orc;.  shipped  frop  the  Philippines  in 
July,,  almost  equaling  prewar _  tonnages* 
As  -fehe  v/orld^  s  supply  of  fats  and  oils 
iji-'.  .-SO  lov/,  the  U*S.  and  the  Philipipines 
hg,ve  cooperated  .clo.scly  to  try  .to  remedy 
.th-e  situationi'       .  . 

The  recQVory  of  the  Philipx).inc  copra  in- 
dustry lias  been  remarkable,    The  U«S« 
has  helped  .by  furnishing  inter-island 
boats  to  carry  copra  to  m.arket,  incen- 
tive 'goods  such  as  textiles  to  encourage 
copra-  collections,  ,and  equipment.  ,to  aid 
in "harvesting  and  drying  copra.    It. is 
expected  that  before  the  year*"S' ■agree^' 
ment  is  over,  shipments  \7ill  be  close 
-to  prcv/ar  levels. 

■EO'J  ABOUT  A  SAHDIIIE  SAllDv/ICE? 

Due  to  recent  reductions  in  UHHRA  re- 
ouircments,  civilians  are  going  to  re- 
ceive more  llaine  sardines  and  canned 
Pacific  mack.crcl.    Set-asides  on  these 
tv;o  item§  have  been  cancelled  as  of 
April  1.    In  addition,  any  Atlantic 
mackerel  carried •  after  Auguso  _0  is  also 
exempted  f ron,  the  set-aside  provisions. 
According  to  estimates,  this  vrLil  re- 
lease about  5 75 > 000  cases  of  Ilaine  ssir- 
dines  and  36l,000  cases  of  canned  mack- 
erel* 


I'JTth  September  approaching  and  school 
bells  d.UQ  to  ring  again  to  the  disgust 
of  many  of  the  "small  fry",  the  Pederal 
School  Lunch  Program  becomes  increasingly 
important. 

The  School  Lunch  Program  started  way  back 
in  1955  ^^i'th  two  aimst     to  insure  a  higher 
standard  of  health  for  the  United  States 
by  helping  to  meet  the  dietary  require- 
ments for  the  best  development  of  future 
citizens  a^id  to  cushion  the  effect  of 
falling  r)i-ices  to  grov/ers  when  the  sup- 
ply of  farm  produce  exceeds  the  d.emand» 

Up  until  July  1  of  this  year,  funds  for 
this  program  were  appropriated  on  a. year- 
to-year  ba,sis  v/hich  made  it  impossible 
to  ma]':o  an2"  long-  t^iae  plans.    But,  the 
Congress  this  year  passed  the  national 
School  Lmich  Act  ^.nd  on  July  1,  l^kG  this 
became  a  permanent  program  de si giied  pri- 
marily to  foster  higher  nutritional 
standards  in  feeding  grovring  children. 

In  the  v;ords  -of- -President  Truman  when  he 
sigTied  the  bill,  -**In  the  long  view,  no 
nation  Is  any  healthier  than  its  children 
or  more  prosperous  than  its  farmers;  'and 
in  the  I'ational  School  Lunch  Act,  the" 
Congress  hafe  contributed  imeasurablj'- 
both  to  the  welfare  of  our  farmers  and 
the  health  of  our  children." 

All  public  school  systems,  as  well-  as 
non-profit  and  parochial  schools,  arc 
eligible  for  this  j^ede'ral-State  aid* 
At  the  end  of  the  19^6  school  year,  / 
UU,000  schools,  vrl'h  more  than. '7  million 
children,  in  all  ni-'.o  states  and  terri- 
tories rn.d  the  Di  o'jricf  of  Columbia  v/erc 
participating  in  .i/u©    Under  the  nev/  act, 
USDA  is  charged  v  ith  its  adr:iini  strati  on 
and  vrill  allot  thi;  funds  each  year  to 
the  States  on  a  f  o.-rjula  that  considers 
the  per  capita-  income  a.s  v/ell  as  the . 
number  of  growing  children  in  each  par- 
ticipating state©       ■  •■ 
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The  Au^st  ,cj;;op  report  is  most  encourag- 
ing.   USHA.^  s 'Euroau  of  Agricultural  Eco- 
nomics .  informs  us  that  the  production  of 
all  croT)S  taken  together  still  promises 
to  exceed  any  lorevious  year  and  that 
changes  in  the  national  situation  during 
July  were  generally  U]pwardt    ^Thc  first  of 
this  month  sav/  an  improved  outlook  due 
to  almost  ideal  conditions  for  maturing 
and  harvesting  of  grains  in  most  areas 
during  July, 

The  v/hcat  crop  is  now  estimated  at  "being 
70  million  bushels  larger  than  anticipa- 
ted the  first  of  July,  v;hile  corn  is 
soaring  upv/ard  too  with  prospects  of 
breal^ing  existing  , records.    In  fact,  re~ 
cord  crops  of  corn,  v;heat,  toba-cco, 
peaches,  pluxis  and  truck  crops  contribute 
to  the  largest  volume  of  crops  ever  pro- 
duced,   ITot  far  behind  are  near-record 
crops  of  oats,  rice,  peanuts,  potatoes, 
pears,  grapes,  cherries  and  sugarcane. 
Add  to  tho.t  average  or  better  crop-s  of 
hay,  soybeans,  dry  peas,  prunes,  apricots 
and  sugar  beets. 

On  the  other  side  of  the  ledger,  we  find 
tolow.  average  production  on  sorghum  grain, 
flaxseed,  buck\-;hcat,  dry  beans,  sweet 
potatoes,  pecans  and  particularly  cotton 
and  rye.    Oil  crops  are  below  last  year, 
mainly  due  to  the  relatively  small  flax- 
seed crop, 

I-iilk  production  per  cow  in  July  v/as  the 
largest  in  the  22  years  that  records 
have  been  kept, .  The  hens  in  this  coimtry 
have  also  done  a  bang-up  job  as  farm 
flocks  laid  over  k  billion  eggs  in  July 
v/hich  is  16  percent  over  the  1935-4-U 
average,  although  S  percent  under  the 
record  made  in  July  of  last  year. 

Prospects  for  fruits  and  nuts  improved 
in  July  v;ith  the  expectation  of  I5  per- 
cent more  th£?ji  last  year.  Commercial 
apples  went  up  to  v;hcro  production  is 
estimated  at  being  only  S  percent  belov/ 
average  v/hile  peach  and  plum  production 
is  indicated  to  be  at  record  levels. 
Large  citrus  crops  arc  in  prospect  for 
all  producing  states. 


The  acreage  and  ijro  duct  ion  of  comr^iercial 
truck  crops  for  fresh  consumption  will 
reach  a  new  high  in  I9U6  according  to 
expectations,  v/hilc  the  supply  of  vego- 
tables  grovrn  for  processing  v/ill  make 
history  if  prospects  are  fulfilled, 
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ROLL  CALL 

Czechoslovalria,  Finland,-  Italy,  Republic 
of  the  Philippines,  and  Sv/itzcrland  have 
been  accepted  as  members  of  IIIPC.  Mem- 
bership on  the  council  is  open  to  any 
country''  through  membership  on  any  of  the 
commodity  committees.    At  the  same  time, 
ten  countries  thp.t  already  v/ere  members 
of  the  comicil  v/ere  accepted  on  addition- 
al commodity  committees. 

Let's  call  roll  on  the  accepted  members 
of  the  International  Emergency  Pood 
Council:    Australia,  Belgium,  Brazil, 
Canada,  Chile,  China,  Cuba,  Czechoslo- 
vaJ^ia,  Denmark,  Pinland,  Prance,  G-reeco, 
India,  Italy,  Netherlands,  Hew  Zealand, 
ITorvra^^,  Republic  of  the  Philixopines , 
Sirxi)  Sv/itzerland,  Turkey,  Union  of 
South  j^rica,  United  Kingdom,  and  the 
United  States, 

The  commodity  committees  on  which  the 
various  comitrics  serve  are  as  follows: 
Argols  and  Tartaric  Acid,  Beans  and 
Peas,  Cereals,  Cocoa  rjid  Spices,  Dairj'" 
Products,  Pats  and  Oils,  Peeds,  Per ti- 
ll zors,  Pishery  Products,  Pruits  and 
Vegetables,  Heat  and  Meat  Products,  Rico, 
Seeds,  Sugar,  Tea,  and  Vitamins, 
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Bight  nov;  it's  time  to  think  alsout 
caiiiiin;:;  3artlett  .,peara>,  'These  cone 
into  tliG  market  in;  a"b"umdance  for  a 
fev;  .v/eeks  and  then  all  of  a  sudden 
the 7  do      disapioearing  act, 

Ifoile  yorJre  planning  on  canning  pears, 
don'H  forget  that  if_  sugar  is  scarce, 
yoii  should  can.  vrithout.    Peel,  slice, 
and  cook  over  a  low  heat  until  the 
pears  are  cooked  througli,  stirring  to 
keep  the  f riiit.  from  sticking  to  the 
pm-^id.  to  get  an  even  heat  dist ri"but ion. 
You  tuBv-  have  to  add  a  "bit  of  v:ater  if 
f ruit- isrJt  juicy.    Pour  into  sterilized 
Jars,  and.- process , 

DonH  "be  forgetting  either  s^^i-ch  deli- 
cacies cS-  s-piced  pears,  ginger  pears 
or  p8a.r  conserve  which  is  made  more 
interesting  if  nuts  and  raisins  8jre 
added. 

According  to'  the  "B^^  crop  report,  the 
indicated,  total  production  of  x^ears  as 
o|  AugT:.st\ first  vjill  total  33,101,000 
tu-^hels  of  which  I^Tashington  will  cod- 
tri out e  approximately  9,113,000  iDushels; 
0regonv;.5,42O,000  bushels;  Utah, 
137,000  Dushels;  and  Craifomia,        '    /  ' 
11,000,000  hushels.    Added  up  these 
four  v;e stern  states  will  produce 
25,670,000  iDushels  out  of  the  national 
to^al,  '  - 
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■   '  '  PIG-tfiaS  Oil  PHUIT         •  ■    •  •  '  ■ ; 

¥estern  states  are  really  going  td     '  ' 
tovrn  in  tlio  production  cf  .fruit...  ^ako  ■ 
peachos,  *f or '  instance ,  '  According  to 
the  SAIj  report,  the  indicated  total 
peach  production  as  of  August  the 
first  is  ai^proxinately  83,393,000 
"bushels, which  is  at  record  levol.  The 
largest  v/ostern  contributor  is  Califor- 
nia with  a  total  of  34,002,000  bushels, 
21,293,000  of  \/hich  are  clingstones 
the  type  used  by  comi.iorcial  caiiners, 
PluiAS  are  hitting  on  high  also  v;ith 
the  indicated  production  for  CrJ-ifornia 
of  95,000  tons  as  compared  i.dth 
71,000  tons  in  1945  and  92,000  in  1944. 

-o~ 


PASHIOITS  li^  PiLOS 

Poach  pear  halves  i-n  e.  light  syrup 
^and  escort  to  the  taMe  in  the  center 
of  a  cornflake  ring*  '-Ad^  a  few  "bright 
"berries^ for  color, 

•  PeaT  halves  cooked,  until  tender  in 
a  light  syrup,  rolled  in'  crii.shed  corn- 
flakes, and  "balked  in  a,  moderate  oven 
until  heated  tiirou.gh  v.dll  lovjer  dessert 
resistance*  ■  G-arnish  with  a  bit  of 
jelly* 

•  Place  pears  in  a  casserole  ;7ith 

.  orange  juice  and  sv;eeten  to  tasto  v.dth 
honey.    Ornament  v/ith  orange  slices. 
Bal^e  until  tender  in  a  slow  oven. 

Add  some  lemon  juice  to  pecjrs  when 
cooking,    Sind,  too,  if  you  like*  This 
fruit  isn't  a^ove  a  bit  of  ginger  also, 
preserved  ©r  candied. 
,      Combine  peaj.-s  v;ith  other  fruits 
such  as  peaches,  pineapple  and  grapes. 
Add  a  bit  of  sug£"a-  and.  a  touch  of 
sherry.    Serve  icy  cold  with  custard, 
sauce,  •  ■ 

,      Sip  cooked  pear  halves  in  flour, 
egg,  crmibs,  and  fry.    The  flour  first 
maizes  the  coating  stick/    Serve  with 
meat ,  •  ' 

Pears  take  kindly  to  chooolate 
sauce  as  a:  decoration.    Serve  icy  cold 
Snd  you'll  influence  -friends, 

Poar  tarts  are  something  to  reckon 
with.    Cut  pears  in  eigliths  and  cook 
vrith  "brovm  sugar,  vinegar,  v/ ate r  and 
spices,  including  cin-namon,  cloves 
and  allspice  and  perhaps  a  bit  of 
candied  ginger.    Arrange  pears  in 
pastry  lined  tins,  add  a  spoonful  of 
syrup  thickened  v/ith  flour,  raid  "bakie 
in  hot  ■  oven.         '■        -   •  ♦ 

Piiio apple  rnd  peers'  are  good  ■ 
friendfe.    Add  crushed  pinoapplo  when 
cooking 'and  eliminate  sugar*. 
,      Hemove  the  blossom  ond  from  pears 
and  "bake  -in  a  slov;  oven,  vi/ith  sugar 
•and  v/ater  ujitil  tender  r>nd  partirJLly 
cara.melized.    Homovo  the  center  with 
en  apple  eorer  and  stuff  with  nuts  for 
a  fancier  editioa. 

Voox  honey  is  a  good  addition  to 
the  winter  cupboard,    G-rind  pears  and 
mix  v;ith  ail  equal  amount  of  sugar  plus 
a  little  lemon.    Cook  slov/ly  until 
thick  and  seal  in  small  jars. 
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CH3?JSH  SUC-AR  STAi-iPS 

From  a  national  standpoint,  there  is 
not  enough  sugar  to  justify  an.y  increase 
in  ration  levels  at  the  present  time  I 
USDA  fu2:ther  reports  that  apparently 
there  iS'  no  possi"bility  of  any  increase 
at  least  until  April  1,  1947 «    At  that 
time,  the  size  of  the  1946  teet  c^op 
and  the  1947  Culjan,  Puerto,  Rican, 
Hav/aiian  and  I'^lorida^-Louisiana  cane,-  - 
crops  v/ill  te  loiown,  which  will  allow  a 
new  evaluation  of  supplies  in  relation 
to  demand* 

Any  stories  ;-ou  hear  alDOut  "warehouses 
"bulging  v/ith  sugar''  should  be  taken  with 
a,  grain  of  salt*    These  mostly  originate 
v;here'  "beet  sugar  is  grov/n,  processed 
and  used»    In  general,  the  sugar  "beet 
crop  'is  harvested  and  -processed  into 
sugar'  largely  in  October,  Hovember  and 
December  each  year.    The  beet  sugar  now 
being  used  v/as  manufactured  .around 
October,  ITovember  or  De.cember,  1945» 
Andi  if  there  is  to  bo^  any  sugar  for 
use  throughout  the  ensuing  year  until 
the  next  crop  is  harvested  and  processed 

enormous  v/arohouses  are  needed  to 
store  the  millions  of  bags  of  sugar  du~ 
ring  the  months  when  there  is  no  pro- 
duction. 

U.S.  DEPARTMENT  OF  AGRICULTURr 


Stocks  in  these  beet  sugar  warehouses 
gradually  dwindle  throughout  the  year 
until  the  cupboard  is  almost  bare  bj- 
late  October,  iJovember  or  December. 
Today  there  are  still  a  number  of  boot 
sugar  warehouses  that  have  moderate  to 
large  stocks  of  sugar  but  this  is  the 
sugar  that  must  furnish  "sweetening" 
for  millions  of  people  and  h-ondreds  of 
uses  from  now  until  the  new  crop  of 
beets  is  ready  for  distribution  late 
in  the  year,. 

Beet  sugar  has  also  had  to  travel  into 
other  areas  outside  its  current  trade 
territory  to  f'ornish  relief  to  other 
sections  of  the  country  which  were 
temporarily  out  due  to  the  ovor~all 
scarce  sugar  supply,    j3ven  so,  USDA 
says  that  the  amount  of  sugar  shipped 
from  v/estern  areas  will  not  be  great 
enough  to  bring  supplies  there  below 
present  rationing  levels. 


True,  there  have  been  a  few  localities 
where  the  sugar  supi^ly  has  been  very 
tight  even  to  the  point  where  supplies 
were  "temporarily  out,"  but  you  can  lay 
this  to  transportation  difficulties. 
Just  remember  that  if  the  sugar  v;are- 
houscs  were  emptied  now,  a  large  number 
of  people  would  be  entirely  without 
ugar  until  about  the  first  of  January. 
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P^S  MD  OILS  TO  STAY  H0M21  ■ 

After  DocGin'ber  31,  rolisf  shipnonts 
abroad  oi"  fc.tz  a'.id  oils  vrill  oc  dls— 
continuodf     Shor-^agss  In  bh:  3  ..ountry 
hc.V3  ff-c-do  it  nooossary  tc  i-h.! -k  of 
"Airarnca  first.''     Ail  0:^  vbic'j.  points 
up  tuc  fact  that  if  the  sh^j  b-i^^;^  is 
so  S('\QTQ  a.s  to  v/arrant  this  cu-tion, 
every  homeniaker  must  help  out  ■  y 
saving  a.11  the  fats  and  oils  ^.he  can 
"by  conserving  every  teo,spoon  in  her 
cooking  and  "by  sr.ving  every  drop  for 
s  alva^'e  • 

Substitute  sour  cream  for  oil  in 
salad  dressings,  cut  down  on  pastries 
and  other  fat  consuming  foods,  use 
meat  drippings  for  frying,  seasoning 
and  baking. 


Perhaps  ■ -it  might  interest  you  that 
household  fat  salvage  collections  in 
the  last  three  years  have  accounted  for 
7  to  8  percent  of  the  total  supply  of 
inedible  t allow' ond  greases  ..  much  of 
which  is  used  in  sor.p  making. 

~6— 


A!:T  APPL3  A  DAY 

last  year  the  commercial  apple  crop 
hit  a  nev;  lo\i  .0  this  year  prospects 
are  much  better.,    According  to  a 
BA3  report,  the  indicated  production 
will  be  64  percent  more  thaii  last 
year,  even  if  it  is  8  percent  below 
the  1935-44  average. 

There  are  three  generrJ.  types  of 
apples  ..  summer,  fall  and  vdntor. 
Here  in  the  west,  G-ravensteins , 
Astrachrjis  and  Ivoalthies  fall  into 
the  summer  class  which  moans  that 
they  are  harvested  at  that  time  of 
the  year  and  usually  consumed  within 
a  short  time  rjftcr  harvest.    The  fall 
apple  category  trkes  in  Pippins, 
Delicious  and  Some  Beauties,  harvested 
in  the  late  summer  and  early  fall* 
These  have  a  relatively  short  storr^ 
period  compared  with  winter  apples, 
T/hcn  we  get  into  the  v/inter  apple 
class '^vre  find  the  well  Icnown  Jonathm, 
Pcarmain,  Be llf lower  and  T'/inesap. 
These  are  the  "good  kcer)ers"  whicii 
are  harvested  in  the  fall  and  toko 
care  of  our  apple  demands  oil  during 
the  STDring. 

To  get  right  do vrn  to  p.  few  cases,  in- 
dicated production  on  the  Delicious  1 
apple  is  estimated  at  21,234,000  bushc 
which  is  19  percent  of  the  total  coe>- | 
mercial  production.    This  is  considcrc 
to  be  the  iilost  important  U.S.  variety. 
A  large  crop  of  Homes  is  forecast  so 
pirn  on  plenty  of  "baked  apples  this 
fall,    Wine saps  are  very  important 
hero  in  the  West  as  three-fourths  of 
all  this' variety  is  produced  hero,  v;it 
Virginia  taking  care  of  most  of  the 
remainder.    Production  is  up  on  this 
variety  this  yor.v  by  close  to  3  raillio 
bushol's . 
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An  apple  sauce  cake  is  excellent  made 
with  bacon  fat  as  the  shortening.  , 
The  srine  'is  true  of  corn  bread.or  ■ 
com -meal  muffins.    Gingerbread  is. 
another 'that  falls  into  lino  as.  will 
any  spicy  ccke  mixture, 

Aad  after  you  have  extracted  all  the 
good  from  the  fa.ts  and  oils  you  use  . 
in'- cooking,  pour  cjiy  inedible  fats 
into  your  salvt'-ge  can.    Turn  in  the 
filled  cans  to  your  morat  dealer  regu- 
larly      and  receive  4  cents  a  po-juad. 
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GOOD  IWS  PSOM  BimOPi] 

Preliminary  information  shovG  that 
tho  wheat  harvest  in  j3\iro}po  this  year 
will  probalDly  "be  considera"bly  larger 
than  last  year,  "but  su'ostajit ially  "below 
the  prev;ar  average.  Indications  from 
those  countries  from  which  information 
has  been  received  are  that  a  30  percent 
increase  over  the  small  1945  crop  is 
expected,  v/itli  the  largest  gains  in- 
dicated in  the  Meditcrraneaji  a.rea  pjid 
parts  of  v/cstern  Europe* 

Conditions  in  central  and  eastern  Europe 
are  relatively  the  least  favoralDlo  on 
the  continent,  partlybecar.se  of  in- 
adequate rainfall  in  the  spring  and 
early  summer, 
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PIELDS  OF  C-BAII  . 

IVheat  gorJLs  for  1947  have  iDcen  aji- 
nouTLced  L)y  Secretary  of  Agric-alture 
Anderson.    Those  goals  arc  set  to 
serve  as  guides  to  farmers  in  "balancing 
production  against  needs.    Because  of 
the  low  level  of  world  food  stocks, 
the  proposed  acreage  is  somevrhat  larger 
than  v/ould  normally  be  desirable  for 
proper  conservation  and  land  utilization. 

The  total  acreage  recommended  hy  the 
State  USDA  Councils  is  nearly  the  same 
as  the  indicated  plantings  for  the  1946 
crop.    Por  next  year  the  goal  is  set 
at  71,720,000  acres,  about  70  percent 
of  which  will  "be  planted  to  vdnter 
wheat  and  thercma-inder  to  spring  viieat. 
If  the  j^iold  on  this  acreage  is  as  good 
as  that  of  the  last  few  years,  we  will 
have  the  fourth  successive  crop  of 
more  thaji  a  billion  bushels. 


SHORTAaS  MBAIIS  PRICE  COITxlOL 

At  a  recent  press  conference, 
Secretary  of  Agriculture  Anderson 
stated  that  the  first  list  of  agri- 
cultural commodities  that  are  in  short 
supply  will  be  jpostod  on  the  first 
of  September.    All  this  ties  in  with 
price  control.    According  to  law 
any  agricultural  commodity  that 
appears  on  this  list  must  bo  placed 
under  price  control       those  that  do 
not  appear  must  be  decontrolled. 
Those  shortage  lists  v/ill  be  posted 
by  USBA  every  month, 
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S3C23TARY  iUmSHSOlT  SPSi\KIiJG- 

Secretary  of  Agriculture  Anderson, 
when  queried  recently  about  the 
possibility  of  lifting  controls  on 
the  use  of  grain,  stated  that  USUA 
vrill  consider  ajid  is  now  considering 
modifications  of  these  restrictions. 
He  cautioned,  however,  that  this 
auction  may  not  come  quickly. 

As  far  as  our  wheat  exports  for  1946 
are  concerned,  Secretajry  Anderson 
said  that  our  domestic  supply  ap- 
parently v/ill  enable  us  to  export 
250  million  bushels  of  vrheat  without 
difficulty.    He  also  added  that  wiiilc 
we  have  no  commitment  for  any  specific 
quantity  this  year,  we'll  be  in  a 
position  to  ship  more  wheat  if  the 
countries  tha.t  are  short  need  it  aJid 
if  t rrjisport ation  is  availaJblc. 
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EDYAL  PUKPLS 

T>ho'ro*'s"' d'  stiihy  Vogotaliio  on  tho  produce 
stands  thoso  da^s.that  i^nH  rocoiving 
anough  atyOnt ion, '•  It's  truly  as  "pretty 
as  a  piC'tut'oi"  '  'Tho  namo  is  egg  plajit. 
-This  vo'^Qtal^lo  .lias  long  "boon  an  import- 
,  and  :staplQ'  x5cd'  in  tho.  tropics  riid  is 
'vGry, go ho tally  used  in  Juropoan  countrios 
but  too  littlo 'hGro,  .  Porb.apn  pa.rt  of 
tho  r  Gas  on  tllat  dgg  plant  is  nogloctod 
by  ho  no  makers  is  lack  of  kno'/L.-igo  of 
how  to  prepare  itj  other  thaij.  ^3. icing 
and  fryiiig. 

To  peel  "or  hot  to  peel  is  often  the 
question.    The  skin  is  ediblo  particu- 
larly on  the  youthful  membors  of  tho 
egg  plajit  toziily.    Older  relatives  have 
a  rather  tough  skin,-,  .• 
♦    In 'baked  o.ishcs,  it  isn't  necessary 
to  cook  the  egg  plrnt  .first,    Pigure  on 
a  little  longer  in  the  oven  that's 
all.;_; 

,  '  ilg^  plcjiat  au  gratin  will  solve  a 
luncheon  problem  some  day       just  cubed 
egg  plajit  plus  cheese  sauce  and  tho 
oven  t  re  at  ment • 

,    Serve  egg  plant  that  has  been  diced 
and  "cooked  in  a  small  rjnount  of  water 
fox*  about  ten  minutes  in  a  tomato  sauce, 
l^o'sc!''tW  are  alv/ays  friendly, 

V''  'Stuff  'ai^  egg  plant  for  fmi  and  a 
good  flpvo]:.    Combine  the  pulp  with 
■croained.  dystc       clams  or  shrimp;  with 
cheese; 'and' tomatoes ;  with  cooked  meat 
such  as  "lainb''' or.  beef vdth  pork  sausage 
and  ■  brerjd J  crumbs. 

,    Talitt):Xizc  the  f.r-mily  with  egg  plant 
patties  .■■■■  Just  mashed .  cooked  egg  plant 
plus  bre  ad  c ruiiibs ,,  ,  choppe d  oni on ,  nut 
rnCats  rjid  egg       bind  the  mixture  to7-  , 
get  her.    Drop  into  bacon  drippings  end 
fry  until  brovni  on  both  sides,  : 

Peel  nn  egg  plont  and  cut  into  fourths 
lengthwise,    Mrke  deep  slits  through 
the  cut  surface,  and  put  a  meat  mixture 
into  the  slits.    Top  with  more  of  tho 
moat  mixture,  cover  v/ith  tomato,  and 
cook  for  oil  hour,    G-ro^and  Iramb  is  prob- 
ably preferred. 

Cut  egg  plrnt  with  a  silarcr  knife  rnd 
you'll  cut  dov.Qi  on  the  discoloration. 


This  is  particularly  true  if  you 

bake  it  whole  then  peel  and  dice  later. 

The  peel  sli^  'riglit  off  in  this  caso, 
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THE  ,COLD  AIH  TEHlATlyEaJT 

Frozen  fruits  and  ve  get  bibles  have 
flocked  together  in  storage  to  such 
an  extent  that  public  warehouse 
freezers  are  practicaJLly  filled  v/xth 
them,,, and  the  largest  pa,rt  of  the 
har ve s t i ng  •  ahd  ' pr 6 co s s iii'^  s e as o n  is 
still  ahead.    In  fact,'  there  is  some 
question  .as  to  whethei*'  produce  that 
comes  along' late  will  f  ind  any  room. 

During  July  three  times  as  much 
frozen  fruits  moved  into  stora^'o  as 
in  Jul5^  last  year.    Eight  now  the 
total  of.  .'f  rozen' f  ruits  in  storage  is 
more  than  the  holdings  in  Hovember  of 
las t  ye  ar  whi  ch  was  a  hi gh  po  int , 
As  far  as  vegetrJbles  are  concerned, 
on  August  first,  froze  a  "vegetables 
exceeded  last  year's  pcal^:  holdings 
with  the  harvest  of  four" '-months  more 
in,  prospect',.- ■  ■  ' 

As  far  as  coolers  are  ■cbh'cerned,  ' 
pears,'  dried  fruit,  cheese  "and  pork 
moved  in  while  apples,  nuts,  shell 
eggs,  and  crjined  meats' moved  out ♦ 

Cream  hit      record  high-  as  of  August 
first  with  112  million  pounds  in 
storage,  15  million  pounds-  above  noriK 
Butter  on  the  other  hand" was  bclov/ 
normal  with  only  70  million  pounds 
on  hand  as  compared  with  the  cverago 
of  172  million  pounds^"  •  In- tho  fish 
line,  31  million  more  -pounds  were  on 
hand  thrn  last  year  with  fillets, 
flounders,  halibut,  sablefish,  salmon; 
and  whiting  leading, 
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WOBLJ  BiaADSASKi3?  STILL  SHOB?  " 

Despite  our  "b-umper  grain  harvest  and 
the  easing  of  domestic  restrictions  on 
grain  products,  there's  still  a  famine 
emergency. 

ilven  though  production  of  all  crops 
will  be  larger  this  ^-ear  than  last^ 
there's  a  gap  "between  estimated  food  re- 
:.quirements  of  the  world  and  the  estima- 
ted supplies,  during  the  next  tvrelve 
months, 

Tor  instance  on  grains,  about  22  million 
tons  of  wheat  and  4  million  tons  of 
other  grains  v/ill  "be  needed  "betv/een  now 
and  the  1947  harvest,   .Atiout  19  million 
tons  of  v/heat  and  6j  million  tons  of 
other  grains  will  "be  available, 

V/hat '  s  more,  reserve  stocks  of  cereal 
grains  carried  over  from  last  season 
are  very  small.    So  it's  going  to  talce 
our  bumper  crops  to  build  up  those  re- 
serves, fill  domestic  needs  and  meet  ovx 
c  0  mmi  t  ms  n t  s  to  t  he  short  age  are  as , 

All  this  adds  up  to  the  fact  that 
American  homemaliers  v/ill -still  find  it 
necessary  to  go  easy  on  the  use  of  grain 
foods. 


And  our  5-iDoint  S'amine  -Emergency.  Prog- 
ram still  holds  good,  too. 


DonH  ''aste  Pood 

iSat  Abundant  Poods 

Keep  "Victory  Gardens  Producing 

Can  and  Preserve  Pood 

Salvage  and  He-Use  Pats  and. Oils 

Incidentally,  carefuJL  analysis  of  these 
five  points  reveals  that  theyU-e  really 
a  thrift  program  on  food.    Hot  only 
does  this  program  help  us  to  make  the 
greatest  possible  contribution  to 
hungry  peoples  of  the  v/orld,  but  for 
the  individual  homemak:er,  it  helps  to 
cut  corners  in  the  food  budget, 
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POOP  SHOPPIilG  CALili^IIlAR  . 


-Ve.,p:Q  tables 
Onions 
Tomatoes 
Cucumbers 
Sq-oash 
Potatoes 


Pruit  s 
Peaches 
Me Ions 

Prosh  prunes 

G-rapes 

Pears 
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H5I13»S  ?£3  SITUATION 

A  careful  surrey  of  livostock  markets 
during  the  past  few  weeks  has  brought 
out  the  fact  that  "both  cattle  and  hogs 
were  "being  sent  to  market  in  "unfinished"' 
condition  —  lacking  in  weight  and  finish* 

The  U.S.  Department  of  Agriculture  points 
out  that  if  this  situation  continued, 
consumers  v;ould  face  a  meat  shortage 
in  the  v;inter.    Already  marketing  of 
immature  cattle  and  hogs  has  had  a  cur- 
tailing effect  on  our  future  meat  supply. 

The  Secretary  of  Agriculture  has  based 
his  recommendations  for  ceilings  at 
levels  v;hich  v/ould  stimulate  production 
rather  than  slow  it  dovn-i.    It  scons  th;?i; 
cattle  feeders  cennot  bo  persuaded  to 
purchase  feeder  steers  and  put  them  in 
their  feed  lots  for  fattening  -onless 
pi^ice  levels  will  repay  them  for  their 
feeding  costs. 

And  if  the  price  structure  is  favorable, 
farmers  should  expand  livostock  and 
meat  production  during  the  coming  -D.onths 
so  meat  supplies  may  be  improved,  '^otal 
crops  of  corn  rjid  other  feed  grains 
are  expected  to  reach  record  highs. 
These  feed  suipplies  could  form  the  basis 
for  increasing  meat  supplies. 

Our  prospects  for  a  good  beef  supply 
hinge  on  the  need  for  l?xge  numbers  of 
range  cattle  to  bo  bought  by  Corn  Bolt 
feeders  for  finishing  in  feed  lots.  If 
therO'  isn't  an  expansion  of  cattle  feed- 
ing during  next  vdnter  and  spring,  the 
alt'oniativo  v/ould  be  the  selling  of 
thin  v/e stern  range  cattle  for  slau^xter 
in  IrJTgc  numbers  this  fall,  instcpd  of 
going  into  feed  lots^    And  the  result 
would  be  a  very  small  supply  of  beef 
for  consumers  next  v/inter  and  s-orin^r. 


B:aATnT&  tk^  school  sm 

As  we  go  to  press,  western  states  are 
busy  signing  school  lunch  contracts 
with  the  USDA  before  the  bells  ring 
in  another  year  of  the  thjree  H^s, 

Last  TOrd  on  the  national  sign-up 
v;as  that  35  states  and  Hawaii  have 
executed  contracts.    To  our  knowledge, 
Montma,  Utah,  California,  and 
Wj't>ming  are  also  co -anted  among  those 
present  but  other  western  states 
have  probably  signed  in  the  meantime. 
Under  the  new  school  lunch  act, 
states  will  match  Federal  fi;jids  which 
should  mern  better  school  lunches 
.^G^r  morj  children, 

you'll  remember  this  nov/  law  gives 
permanence  to  the  school  lunch  prog- 
ram, and  docs  a^^^ay  with  'yerj:-tb-ycar 
operations  of  the  past.    As  a  matter 
of  record,  v/e've  ha.d  school  lunch  " 
lav7S  on  the  statute  books  since  1935 
but  on  the  annuaJ.  br^is  that  required 
Congressional  action  every  yoa.r. 

And  do  Ame  r i  c a '  s '  s  cho  o  1  chi  1  dr en-. -have 
a  big  appetite!    During  the  1944-45 
tern,  when  2%  million  ciiildrcn  had 
complete  meals  and  another.  2-^  million 
had  some  protective  foods,  it's  esti- 
mated that  over  one  billion,  pounds 
of  food  were  used.    Since  it's  hoped 
that  the  combined  Federal-State  co- 
operr.tion  will  evontuaJLly  trkc  caro 
of  twice  as  many  school  'children  at 
1-unchtinc,  looks  as  if  their  appetite 
will  increase, 

ilOTS  TC  FOOD  PAG-3  ilDITOHS:     The  first 
da^'  of  school  lunches  .in  a  local 
school  cafeteria  v/ith  pix,  has  feature 
story  possibilities.    To  chock  on 
prograss  of  contract  signing  in  your 
State,  get  in  touch  v;ith  the  State 
■production  and  Mrjrketing  Adr.iinist ra- 
tion Office,  located  as  follows: 
Phoenix,  Arizona;  Portloiid,  Oregon; 
Spokane,  Washington;  Boise,  Idaiio; 
Hono,  ITevada.  ■ 
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SOMH  GRAIIT  CQITTROLS  aAS^D 

It's  not  yet  iDossilDlo  to  ronovo  all 
rostrictions  on  tlic  domestic  use  of 
grains,  according  to  tllo  SGcrctar^.'"  of  - 
Agri c'Lilturo ,  Clinton  Pi.  Anderson. 

HowGver;  some  changes  have  iDeon  made, 
mainly  regarding  the  use  of  grain  and 
grain  products  "by  distillers  emd  "brow- 
ers.-  •  Quantities  available  to  these 
two" industries  have  "been  slightly  in- 
crea-sedi-  But  U.S.  Departi:iont "  of  Agri- 
culture indicates  that  in  view  of 
present  conditions.,-  ho  further  modifi- 
cations in  the  provisions  regulating 
ttiQ-  use  ' of  grains  "by  "brewing  and  dis— ' 
tiliing  i'hdus tries  are  expected  during 
the-next  throe  'months. 

Limitations 'on- t'ho-  qunitity  of  flour, 
that  mry  "be  jproducod  for  domestic  dis- 
trilDution  djto  still- in  effect. 

Restrictions  on  the  use  of  wheat  for 
other  food'  cjld  "nnn-food  purposes  also 
continue.    The  use  of  wheat  and  v/heat 
pro^^J!c^t■s  in' 'the  mr.nufacture  of  alcoholic 
bovoragos  is  still  in  effect. 

That  regulation  which  required  80  per~ 

cent  extrrctiori  of  v.dieat  flour  

giving  consumers  so-called  emergency 
flour         vdll  not  "be  in  effect ,  as  of 
SeptemlDor  1,    After  that  date,,  flour 
mEftiuf acturers  are  free  to  go  "back  to 
the  normal  rate  of  72  x^^rcent  extraction. 
Our  record  wheat  crop  mrJkes  this  step 
possil^le-.      ■  ' 

Hov/e've'r,  frniliar't^,jpos  of  flour  v/onlt 
he  on  the  market  right  away,  C-rocers, 
wholO'salcrs ,  johhors  and  "bakers  do 
have  onergcncy  flour  on  hand,    But  since 
millers  don't  have  much  of  the  emergency 
flour  on  hand,  it  shouldn't  he  too  long 
iDefore  v;e  again  see  the  choice  nigh 
■patent  cako  flour  end  the  65  to  68  per- 
cent patent  flour  from  soft  wheat, 
used  for  crkos,  hiscuits  and  hot  "breads. 


This  easing  of  i gllain '  cOntJ^^ls  doesn't 
mean  the  world  emergency  is  over  on 
whe at ,     It's  si riipl y  t hat  - 1  he  Q-o ve rnfflent 
noxiT  feels  safe  in  removing ;  some  of  ther, 
measures  adopted  when  it  v/a^/so  very 
difficult  to  get  wheat  and  oth(?r  grains 
for; relief  shipments,  , • 

So,  flour  and  "bread  saving  techniques 
homemakers  have  heen  using  in  food  pre- 
paration and  meal  planning  dv^jring- the 
past  five  months  are  still  the  order  of 
"business,"  , 

-•0— 

WJIAT  TABSar 

,  America's  g'oal,.  for  v;heat  exports  during 
the  1946-^47  marketing  yeox  has  "been 
upped.     Instead  of  the  250  million 
hushels  of  wheat  and  flour  alone,  v/hich 
USDA  officials  were  tallying  a"bout'  a  few 
v/eoks  ago,  the  target  is  now  400  mil- 
lion "bushels,  including  all  grains  ajid 
grain  products,  „.-:  ,l,  .. 

-0— 

THE)  GQB3LJES  ARH!  OOMIxTG-  TO  mSKJ^l' 

Yes,  the  turkey  go'ohling  season  is  here. 
Pirst  of  the  early  shipments  are  ; al- 
ready coming  to  market.    And  the  crystal 
"ball  ■roveals,.'go"D"blers  and  hens  in  a.- 
"bujidance  for  holiday  eating  again  this 
yoc>.T, 

This  yoar'.s.  crop  is  a]>ovit  9  percent  less 
than  last  year's  record  production,  "but 
\\re '  11  .still  have  a  lot  more  turkey  than 
in  .prc-v;ar  years,    Therc';S  cons i dor a'ble 
turkey  in  storage  from  the  1945  croiD,  ■ 
much  more  than. we  .norma,lly  carry-over. 
This-  gives  us  a  total  supply  of  ahout 
the  ..sri'-io  as  last  .^^-ear's, 

•.With  a  "biunpcr  food  haa-ve st  in  general, 
and  plenty  of  turkeys  in  particular, 
the  1946  holiday  sea.son  should  "be  a 
gala- one  for  faraily  dinners  .and  entor-r 
tainingo 
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You^ll  not  i CO  that  our  "Food  Sliopping 
Calendar"  includes  a  nuinoor  o-f  fruits 
qnd  VG  got  a^b  le  s  t  hat  are  excel  lent  for 
pickling.    This  is  definitely  the  time 
to  put  up  .all  kinds  of  pickles  and  rer- 
lishos. 

•         .  .  . 

On  tho  subj.ect  -. of  pickled  peaches,  USDA 
narket,  nev7S  reporters  vjlio  keep  ta"b  on 
the  local  supiDlies  have  a  special 
message  for  hone'~Cc?nners,    This  season's 
peach  marketing  is  about  over,    How  is 
the  tine  to  get  an v^ canning  or  i)ickling 
of  peache,s;  done  ,.•  ,in-- OTder  to  talce  ad- 
vant  ago  o f  curren'tlx'-  plent  if ul  supplie  s  , 

-£iny\-/ay,  it^s  a  good,  idea:  to  clear,  the 
slate  -on  nid-sumer  fruits,  end  devote 
no  re  tine  to  pears  Pud  tonatoes.* 

-0- 

:.   KILL  THi]  3U&S  '      CAluTIl^g     _  ' 

And  that  isn't  a  pun.   'There  are  'bac- 
teria that  nust  be  killed  in  the  pro- 
co_ss  ©f  ; f.ood  canning,..,  Otherv;ise  food 
spoils  and  is  dnngerous  for  htanrJi  con- 
.suinption,  ,  . 

Cannin.-;  experts  of  the  USDA,  have  this 
to  say  about  oven  crr.iiing  and  open-  • 
kettle  canning,  tv/o.  ncthods  v/hich  are 
not  approved  by  the  Bureau  "of  ■Kuinan  ' 
nutrition  and  Hone  Jcononics. 

Oven  •canning  is  doubly  drjigcrous,  first 
on  the  score  that  food  nay  net  be  proper- 
ly processed  and  second  because  of  risk 
to  persons  aiid  propc5rty.  ■  -3 vexi  though  the 
oven  goes  to  250  degrees  F,  or  higher, 
food  in  the  jars  stays  at  about  boil- 
ing point  (212  degrees),    "^hat '  s  not 
hot  enough  in  vegotr<.ble  cr^nning  to  nrke 
the  bacteria  harnloss  .    ^--rjiy  serious 
p,cci dents  have  been  repor'^od  through- 
out the  country  f ron  oven  canning, 
irnen  jars  seal  during  processing,  stcan 
builds  up  inside  the  jars  ond  they  nay  ' 
explode.     If  they  do  explode  ajiything 
cpj.1  happen.    Wiole  kitchens  have  been 
v/rcckod  and  the  person  doing  the  can- 
ning seriously  injured. 


And  the  open-kettle  notliod  has  two  :  , 
bad  point  s»-^  •  It '  s  wasteful  of  fruits' ,' 
and  vogetaTales,  and  itVs  .no  insurance 
that,  the  bugs,  .l^r.ve  been  , killed.' 

V/ith  the  open-kettle  method,  food  is 
cooked  in  an  ordinary  kettle,  then 
packed  in  hot  jars  and  sealed.  You 
can  sec  that  such  a  method  permits 
bacteria  to  get  into  jejrs  v/hen  food 
is  transferred  from  kettle  to  jar,  and 
spoil  the  foed»    Also,  it  is  dangerous 
for  vegetables  because  they  never  got 
hot  enough  to  destroy  the  bacteria, ' 
This  method  is  only  recommended  for 
preserves,  pickles  and  other  foods  . 
with  enough  sugar- or  vinegar  to  help 
keep  them  from  spoiling. 

.    .I^iaLOlT  STIQUilTTB 

Have  you  ever  looked  at  a  nice  dis- 
play of  melons  end  v/onderod  how  you 
could  tell  a  ripe  one  by  sight?.,,, 
since  squeezing  and  poking  is  de- 
finitely not  good  grocery  store 
etiquette.    .Beside,s- it  spoils  the 
fruit  for  someone  else. 

Here • arc  some  hints  that  nay  prove 
helpful.    On  cantaloup,  exomine  the 
color  -mder  the  netting  of  \hQ  ,rind, 
'  A  go  0  d  r  i pe  me  Ion  has  a  ^s  1  ight  go  1  don 
'color  hidden  beneath-  tiie  v;ebwork  Qt 
gray-green  netting,    3y  holding' a  , 
melon  loosely,  in- your  hrnd,  you'll 
learn  from  experience  that  the  heaviest 
v/eight  ones  pxo  the  ripest.  The 
cantrJ-oup    feels  "heavy  for  its  size," 
A:id  the  .stem  end -should  have  a  smooth 
even  scar,  With  no  stem  attached, 

Honeyball  ond  honeydew  melons  are: 
members  of  the  nuslcielon  frnily,  but 
they're  not  crntaloups,  Honeyballs 
have  0  n  Ly  s  1  i  gh t  ly  ne  1 1  e.d  _  r  i  nds ,  and 
the  sk.M  is  light  yellov/.  v/hcn  it's 
'rlpec,    Honeydcws  have  snoot h  skins, 
pale  green  in  color.    Both  of  these 
are  picked  while  they're  still  grow- 
ing, so  usually  their  stems  arc  at- 
tached when  you  buy  them. 


